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LAMPIRAN 

Lampiran 1. Hasil Analisa Kadar Air Mi Basah  

NO Perlakuan 
Ulangan 

Total Rerata 
P1 P2 P3 

1 A1 55.20 53.80 58.80 167.80 55.93 

2 A2 61.40 60.40 61.20 183.00 61.00 

3 A3 48.10 56.10 54.60 158.80 52.93 

4 A4 37.30 54.10 53.30 144.70 48.23 

 

Lampiran 2. Hasil Analisa Sidik Ragam Kadar Air Mi Basah 

ANOVA 

Kadar_Air      

 
Sum of 

Squares 

Df Mean Square F Sig. 

Between 

Groups 

236.716 3 78.905 2.486 .135 

Within Groups 253.927 8 31.741 

Total 490.643 11  

 

Kadar_Air 

Duncan 

KonsentrasiTepun_Teri

gu_K elor 

 

 

N 

Subset for alpha = 
0.05 

1 2 

88% Tepung Terigu : 

12% Tepung Kelor 

 

3 

 

48.2333 

 

92% Tepung Terigu : 

8% 

Tepung Kelor 

 

3 

 

52.9333 

 

52.9333 

100% Tepung Terigu 3 54.2667 54.2667 

96%Tepung Terigu : 

4% 

Tepung Kelor 

 

3 

  

60.6667 

Sig.  .244 .145 

Means for groups in homogeneous subsets are displayed. 
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Lampiran 3. Hasil Analisa Kadar Abu Mi Basah  

NO Perlakuan 
Ulangan 

Total Rerata 
P1 P2 P3 

1 A1 0.248 0.252 0.300 0.80 0.27 

2 A2 0.695 0.735 0.795 2.23 0.74 

3 A3 1.065 1.134 1.008 3.21 1.07 

4 A4 1.065 0.780 0.705 2.55 0.85 
 

Lampiran 4. Hasil Analisa Sidik Ragam Kadar Abu 

ANOVA 

Kadar_Abu      

 
Sum of 

Squares 

df Mean Square F Sig. 

Between 

Groups 

1.032 3 .344 32.150 .000 

Within Groups .086 8 .011 

Total 1.117 11  

 

 

Kadar_Abu 

Duncan 

KonsentrasiTepun_Teri

gu_K elor 

 

 

N 

Subset for alpha = 0.05 

1 2 3 

100% Tepung Terigu 3 .2667 
  

96%Tepung Terigu : 

4% 

Tepung Kelor 

 

3 

  

.7417 

 

88% Tepung Terigu : 

12% 

Tepung Kelor 

 

3 

  

.8490 

 

92% Tepung Terigu : 

8% 

Tepung Kelor 

 

3 

   

1.0690 

Sig.  1.000 .239 1.000 

Means for groups in homogeneous subsets are displayed. 
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Lampiran 5. Hasil Analisa Kadar Protein Mi Basah Kombinasi Tepung 
Terigu Dan Tepung Daun Kelor 

NO Perlakuan 
Ulangan 

Total Rerata 
P1 P2 P3 

1 A1 4.550 4.980 5.120 14.65 4.88 

2 A2 5.330 4.540 6.030 15.90 5.30 

3 A3 6.000 6.190 6.500 18.69 6.23 

4 A4 6.320 6.400 6.900 19.62 6.54 

 

Lampiran 6. Hasil Analisa Sidik Ragam Kadar Protein 

ANOVA 

Uji_Protein      

 
Sum of 

Squares 

df Mean Square F Sig. 

Between 

Groups 

5.423 3 1.808 8.966 .006 

Within Groups 1.613 8 .202 

Total 7.036 11  

 

Uji_Protein 

Duncan 

PerbandinganTepung_T

erig u_Kelor 

 

 

N 

Subset for alpha = 
0.05 

1 2 

100% Tepung Terigu 3 4.8833 
 

96% Tepung Terigu : 

4% 

Tepung Kelor 

 

3 

 

5.3000 

 

92%Tepung Terigu :8% 

Tepung Kelor 

 

3 

  

6.2300 

88% Tepung Terigu : 

12% 

Tepung Kelor 

 

3 

  

6.5400 

Sig.  .289 .422 

Means for groups in homogeneous subsets are displayed. 
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Lampiran 7. Hasil Analisa Kadar Serat Mi Basah Kombinasi Tepung Terigu 
Dan Tepung Daun Kelor 

NO Perlakuan 
Ulangan 

Total Rerata 
P1 P2 P3 

1 A1 7.385 7.395 5.440 20.22 6.74 

2 A2 4.490 5.975 6.550 17.02 5.67 

3 A3 8.505 8.615 7.005 24.13 8.04 

4 A4 10.380 10.300 10.420 31.10 10.37 

 

Lampiran 8. Hasil Analisa Sidik Ragam Serat Kasar 

ANOVA 

Uji_SeratKasar      

 
Sum of 

Squares 

df Mean Square F Sig. 

Between 

Groups 

36.790 3 12.263 15.281 .001 

Within Groups 6.420 8 .803 

Total 43.211 11  

 

Uji_SeratKasar 

Duncan 

PerbandinganTepung_T

erig u_Kelor 

 

 

N 

Subset for alpha = 0.05 

1 2 3 

96% Tepung Terigu 

: 4% Tepung Kelor 

 

3 

 

5.6717 

  

100% Tepung Terigu 3 6.7400 6.7400  

92%Tepung Terigu :8% 

Tepung Kelor 

 

3 

  

8.0417 

 

88% Tepung Terigu : 

12% 

Tepung Kelor 

 

3 

   

10.3667 

Sig.  .182 .113 1.000 

Means for groups in homogeneous subsets are displayed. 
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Lampiran 9. Hasil Analisa Kadar Vitamin C Mi Basah Kombinasi Tepung 
Terigu Dan Tepung Daun Kelor 

 

NO Perlakuan 
Ulangan 

Total Rerata 
P1 P2 P3 

1 A1 0.088 0.070 0.074 0.23 0.08 

2 A2 0.141 0.141 0.070 0.35 0.12 

3 A3 0.176 0.176 0.176 0.53 0.18 

4 A4 0.288 0.288 0.288 0.86 0.29 

 

Lampiran 10. Hasil Analisa Sidik Ragam Kadar Vitamin C 

ANOVA 

Vitamin_C      

 
Sum of 

Squares 

Df Mean Square F Sig. 

Between 

Groups 

.076 3 .025 57.810 .000 

Within Groups .003 8 .000 

Total .079 11  

 

 
Vitamin_C      

Duncan      

KonsentrasiTepun_Teri

gu_K elor 

 

 

N 

Subset for alpha = 0.05 

1 2 3 4 

100% Tepung Terigu 3 .0773 
   

96%Tepung Terigu : 

4% 

Tepung Kelor 

 

3 

  

.1170 

  

92% Tepung Terigu : 

8% 

Tepung Kelor 

 

3 

   

.1760 

 

88% Tepung Terigu : 

12% 

Tepung Kelor 

 

3 

    

.2880 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed.  
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Lampiran 11. Hasil Analisa Antioksidan Mi Basah Kombinasi Tepung 
Terigu Dan Tepung Daun Kelor 

NO Perlakuan 
Ulangan 

Total Rerata 
P1 P2 P3 

1 A1 4.80 4.61 5.23 14.64 4.88 

2 A2 18.57 20.80 19.22 58.59 19.53 

3 A3 17.03 17.92 17.90 52.85 17.62 

4 A4 21.50 22.15 23.11 66.76 22.25 

 

Lampiran 12. Hasil Analisa Sidik Ragam Antioksidan 

ANOVA 

Antioksidan      

 
Sum of 

Squares 

d

f 

Mean 

Square 

F Sig. 

Between 

Groups 

531.875 3 177.292 300.92

8 

.00

0 

Within Groups 4.713 8 .589 

Total 536.588 11  

 

Antioksidan 

 

Duncan 

KonsentrasiTepun_Teri

gu_K elor 

 

 

N 

Subset for alpha = 0.05 

1 2 3 4 

100% Tepung Terigu 3 4.9033 
   

92% Tepung Terigu : 

8% 

Tepung Kelor 

 

3 

  

17.6167 

  

96%Tepung Terigu : 

4% 

Tepung Kelor 

 

3 

   

19.5300 

 

88% Tepung Terigu : 

12% 

Tepung Kelor 

 

3 

    

22.2533 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed.  
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Lampiran 13. Hasil Analisa Kolorimetri Mi Basah Kombinasi Tepung 
Terigu Dan Tepung Daun Kelor 

NO Perlakuan 
Ulangan 

Total Rerata 
P1 P2 P3 

1 A1 67.700 68.640 70.410 206.75 68.92 

2 A2 63.540 68.960 61.210 193.71 64.57 

3 A3 67.950 61.600 69.670 199.22 66.41 

4 A4 83.040 82.420 82.960 248.42 82.81 

 

Lampiran 14. Hasil Analisa Sidik Ragam Kolorimetri 

 
ANOVA 

Uji_Kolorimetri      

 
Sum of 

Squares 

df Mean Square F Sig. 

Between 

Groups 

617.276 3 205.759 22.935 .000 

Within Groups 71.772 8 8.972 

Total 689.048 11  

 

Uji_Koorimetri 

Duncan 

PerbandinganTepung_T

erig u_Kelor 

 

 

N 

Subset for alpha = 
0.05 

1 2 

96% Tepung Terigu 

: 4% Tepung Kelor 

 

3 

 

64.5700 

 

92%Tepung Terigu :8% 

Tepung Kelor 

 

3 

 

66.4067 

 

100% Tepung Terigu 3 68.9167  

88% Tepung Terigu : 

12% 

Tepung Kelor 

 

3 

  

82.8067 

Sig.  .127 1.000 

Means for groups in homogeneous subsets are displayed. 
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Lampiran 15. Data Hasil Pengujian Organoleptik Warna Mi Basah 
Kombinasi Tepung Terigu Dan Tepung Daun Kelor 

Perlakuan              A1               A2                 A3              A4 

Ulangan P1 P2 P3 P1 P2 P3 P1 P2 P3 P1 P2 P3 

1 2 4 3 2 3 3 4 3 3 4 4 3 

2 3 2 3 2 2 3 4 4 4 5 5 4 

3 3 3 4 3 4 3 3 3 4 5 3 4 

4 3 4 4 4 4 2 4 5 5 3 4 4 

5 3 3 4 3 4 3 3 3 3 4 5 4 
6 5 4 4 4 4 3 3 4 4 3 4 4 
7 2 3 3 2 4 2 2 2 2 4 5 4 
8 2 3 4 2 2 3 4 3 4 4 4 4 
9 3 3 4 4 4 3 3 3 3 4 4 4 
10 4 3 3 4 4 2 4 3 3 3 4 4 
11 4 3 5 3 4 1 4 3 2 5 5 5 
12 4 4 4 3 4 3 3 4 4 4 4 4 
13 4 4 4 4 3 4 3 4 4 3 4 4 
14 3 3 4 2 3 4 3 3 3 4 4 4 
15 2 3 4 1 2 4 3 3 3 4 4 4 
16 1 3 3 2 3 3 4 3 3 5 5 3 
17 2 4 4 2 2 3 4 4 4 5 3 4 
18 3 3 4 3 4 3 3 3 4 3 4 4 
19 3 5 4 4 4 2 4 5 5 4 5 4 
20 3 3 4 3 4 3 3 3 3 3 4 4 
21 3 4 4 4 4 3 2 4 4 4 4 4 
22 4 2 4 2 4 2 4 2 2 4 4 4 
23 4 3 4 2 2 3 3 3 4 4 4 4 
24 3 3 4 4 4 3 4 3 3 4 4 4 
25 3 3 4 4 4 2 4 3 3 3 5 4 
26 2 3 3 2 3 3 4 3 3 4 4 3 
27 2 4 4 2 2 3 4 4 4 5 5 4 
28 3 3 4 3 4 3 3 3 4 5 3 4 
29 4 5 4 4 4 2 4 5 5 3 4 4 
30 3 3 4 3 4 3 3 3 3 4 5 4 

Total 90 100 115 87 103 84 103 101 105 119 126 118 

Rerata 3.0
0 

3.33 3.83 2.90 3.43 2.80 3.43 3.37 3.50 3.97 4.20 3.93 
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Lampiran 16. Data Hasil Pengujian Organoleptik Aroma Mi Basah 
Kombinasi Tepung Terigu Dan Tepung Daun Kelor 

Perlakuan              A1               A2              A3                A4 

Ulangan P1 P2 P3 P1 P2 P3 P1 P2 P3 P1 P2 P3 

1 3 3 2 4 3 4 3 3 4 4 4 2 
2 3 2 3 5 3 4 2 2 3 4 3 3 
3 4 3 3 5 4 4 3 4 4 3 3 3 
4 3 3 3 3 4 5 4 4 4 4 3 3 
5 3 3 2 4 2 2 3 4 3 3 4 2 
6 2 3 2 3 4 4 4 4 4 3 4 2 
7 2 3 3 4 3 3 2 4 2 2 3 3 
8 2 3 3 5 4 4 2 2 3 4 3 4 
9 3 4 4 3 3 4 4 4 3 3 4 4 
10 4 3 3 4 4 4 4 4 3 4 3 3 
11 3 3 4 3 3 4 3 4 2 3 3 4 
12 3 3 3 5 4 4 3 4 3 3 3 3 
13 3 3 3 4 3 3 4 3 3 3 3 3 
14 3 3 2 2 4 2 3 3 4 3 3 2 
15 3 3 3 4 2 3 3 2 3 3 3 3 
16 2 3 2 4 3 4 3 3 4 4 4 2 
17 4 3 3 5 3 4 2 2 3 4 3 3 
18 3 3 3 5 4 4 3 4 4 3 3 3 
19 4 3 3 3 4 5 4 4 4 4 3 3 
20 3 3 2 4 2 2 2 4 3 3 4 2 
21 3 4 2 3 4 4 3 4 4 3 4 2 
22 2 3 3 4 3 3 2 4 2 2 3 3 
23 4 3 4 5 4 4 2 2 3 4 3 4 
24 3 2 2 3 3 4 4 4 3 3 4 4 
25 4 2 2 4 4 4 4 4 3 4 3 3 
26 4 4 2 4 3 4 3 3 4 4 4 2 
27 4 3 3 5 3 4 2 2 3 4 3 3 
28 3 3 3 5 4 4 3 4 4 3 3 3 
29 4 3 3 3 4 5 4 4 4 4 3 3 
30 3 4 2 4 2 2 3 4 3 3 4 2 

Total 94 91 82 119 100 111 91 103 99 101 100 86 

Rerata 3.1
3 

3.03 2.73 3.97 3.33 3.70 3.03 3.43 3.30 3.37 3.33 2.87 
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Lampiran 17. Data Hasil Pengujian Organoleptik Tekstur Mi Basah 
Kombinasi Tepung Terigu Dan Tepung Daun Kelor 

Perlakuan              A1     A2                A3              A4 

Ulangan P
1 

P2 P3 P1 P2 P3 P1 P2 P3 P1 P2 P3 

1 3 2 3 4 4 4 4 4 3 3 3 4 

2 4 3 3 5 5 5 4 4 3 3 3 3 

3 3 4 4 4 5 5 4 4 4 3 4 4 

4 3 3 4 3 3 3 4 5 4 4 3 4 

5 3 3 3 4 4 4 3 4 3 3 3 3 

6 3 3 4 3 3 3 3 5 5 4 3 4 
7 3 2 2 4 4 4 3 4 4 2 2 2 

8 4 3 4 5 4 5 4 4 4 3 3 4 

9 4 4 5 3 3 4 3 3 3 4 4 5 

10 5 4 4 4 5 5 4 4 5 4 4 4 
11 3 3 3 3 3 3 4 4 3 3 3 3 
12 4 4 5 5 5 5 3 4 3 4 4 5 

13 4 4 4 4 4 4 3 2 2 4 4 4 

14 3 4 3 4 4 4 3 4 4 2 4 3 
15 2 4 4 4 3 4 3 3 3 3 4 4 
16 2 3 4 4 4 4 4 4 3 3 3 4 

17 3 3 3 5 5 5 4 4 3 3 3 3 

18 3 4 4 4 3 5 4 4 4 3 4 4 
19 3 3 4 3 3 3 4 5 4 4 3 4 

20 3 3 3 4 4 4 3 4 3 3 3 3 
21 3 3 4 3 3 3 3 5 5 4 3 4 

22 2 2 2 4 4 4 3 4 4 2 2 2 
23 3 3 4 5 4 5 4 4 4 3 3 4 

24 2 4 5 3 3 4 3 3 3 4 4 5 

25 3 3 3 4 5 5 4 4 5 4 4 4 
26 3 2 3 4 4 4 4 4 3 3 3 4 
27 3 2 3 5 5 5 4 4 3 3 3 3 

28 3 2 3 4 5 5 4 4 4 3 4 4 

29 2 2 3 3 3 3 4 5 3 4 3 4 

30 3 3 3 4 4 4 3 4 3 3 3 3 
Total 92 92 106 118 118 125 107 120 107 98 99 111 

Rerata 3.07 3.07 3.53 3.93 3.93 4.17 3.57 4.00 3.57 3.27 3.30 3.70 
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Lampiran 18. Data Hasil Pengujian Organoleptik Rasa Mi Basah Kombinasi 
Tepung Terigu Dan Tepung Daun Kelor 

Perlakuan              A1                A2               A3                A4 

Ulangan P1 P2 P3 P1 P2 P3 P1 P2 P3 P1 P2 P3 

1 2 3 3 4 3 4 4 2 2 2 2 2 

2 2 2 3 5 4 4 4 1 2 2 3 1 

3 3 3 3 5 4 4 3 2 2 3 3 3 

4 4 3 2 3 3 4 4 2 2 4 2 1 

5 3 3 3 4 3 3 3 4 2 3 4 2 
6 4 3 3 3 3 4 3 4 2 4 3 1 
7 2 3 2 4 4 3 2 4 3 2 2 1 
8 2 2 3 4 5 4 4 3 4 2 4 4 
9 3 4 3 3 3 2 3 4 4 4 2 2 
10 4 4 2 4 3 4 4 4 1 4 4 1 
11 3 4 1 3 3 3 4 4 2 3 3 1 
12 3 4 3 4 4 5 3 3 4 3 3 3 
13 3 3 3 4 5 4 3 3 2 4 2 3 
14 2 3 3 2 3 3 3 3 3 2 3 2 
15 1 2 3 4 4 3 2 2 4 1 3 2 
16 2 3 3 4 3 4 4 2 2 2 2 2 
17 2 3 3 5 4 4 4 1 2 2 3 1 
18 3 2 3 5 4 4 3 2 2 3 3 3 
19 3 2 2 3 3 4 4 2 2 4 2 1 
20 3 2 3 4 3 3 3 4 2 3 4 2 
21 4 2 3 3 3 4 3 4 2 4 3 1 
22 2 2 2 4 4 3 2 4 3 2 2 1 
23 2 3 3 4 5 4 4 3 4 2 4 4 
24 4 3 3 3 3 2 3 4 4 4 2 2 
25 4 2 2 4 3 4 4 4 1 4 4 1 
26 2 2 3 4 3 4 4 2 2 2 2 2 
27 2 2 3 5 4 4 4 1 2 2 3 1 
28 3 3 3 5 4 4 3 2 2 3 3 3 
29 4 3 2 3 3 4 4 2 2 4 2 1 
30 3 2 3 4 3 3 3 4 2 3 4 2 

Total 84 82 81 116 106 109 101 86 73 87 86 56 

Rerata 2.8
0 

2.73 2.70 3.87 3.53 3.63 3.37 2.87 2.43 2.90 2.87 1.87 
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Lampiran 19. Data Hasil Rata-Rata Pengujian Organolpetik Produk Mi 
Basah 

Perlakuan Warna Aroma Rasa Tekstur 

A1 3,39 2,97 2,74 3,22 

A2 3,04 3,67 3,68 4,01 

A3 3,43 3,26 2,89 3,71 

A4 4,03 3,19 2,54 3,42 

 

Lampiran 20. Hasil Analisa Sidik Ragam Pengujian Organoleptik Warna 

ANOVA 

Warna      

 
Sum of 

Squares 

d

f 

Mean 

Square 

F Sig. 

   1.523 3 .508 6.45

1 

.01

6 Within Groups .629 8 .079 

Total 2.152 11  

 

Warna 

Duncan 

KonsentrasiTepun_Teri

gu_K elor 

 

 

N 

Subset for alpha = 
0.05 

1 2 

96%Tepung Terigu 

: 4% Tepung Kelor 

 

3 

 

3.0433 

 

100% Tepung Terigu 3 3.3867  

92% Tepung Terigu : 

8% 

Tepung Kelor 

 

3 

 

3.4333 

 

88% Tepung Terigu : 

12% 

Tepung Kelor 

 

3 

  

4.0333 

Sig.  .141 1.000 

Means for groups in homogeneous subsets are displayed. 
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Lampiran 21. Hasil Analisa Sidik Ragam Pengujian Organoleptik Aroma 

ANOVA 

Aroma      

 
Sum of 

Squares 

     Df   Mean 

Square 

F Sig. 

Between 

Groups 

.755 3 .252 4.66

8 

.04

3 

Within Groups .377 7 .054 

Total 1.132 10  

 

 Aroma 

Duncan 

KonsentrasiTepung_Ter

gu_ Kelor 

 

 

N 

Subset for alpha = 
0.05 

1 2 

100% Tepung Terigu 3 2.9633 
 

92% Tepung Terigu : 

8% 

Tepung Kelor 

 

3 

 

3.2533 

 

3.2533 

88% Tepung Terigu : 

12% 

Tepung Kelor 

 

2 

 

3.3500 

 

3.3500 

96% Tepung Terigu : 

4% 

Tepung Kelor 

 

3 

  

3.6667 

Sig.  .107 .088 

Means for groups in homogeneous subsets are displayed. 

Lampiran 22. Hasil Analisa Sidik Ragam Pengujian Organoleptik Tekstur 

ANOVA 

Tekstur      

 
Sum of 

Squares 

D

f 

Mean 

Square 

F Sig. 

Between 

Groups 

1.164 3 .388 8.955 .009 

Within Groups .303 7 .043 

Total 1.467 10  



50 
 

                                             Tekstur 

Duncan 

KonsentrasiTepung_Terigu_ 

Kelor 

 

 

N 

Subset for alpha = 
0.05 

1 2 

100% Tepung Terigu 3 3.2233 
 

88% Tepung Terigu : 12% 

Tepung Kelor 

 

2 

 

3.2850 

 

92% Tepung Terigu : 8% 

Tepung Kelor 

 

3 

  

3.7133 

96% Tepung Terigu : 4% 

Tepung Kelor 

 

3 

  

4.0100 

Sig.  .742 .144 

Means for groups in homogeneous subsets are displayed. 

Lampiran 23. Hasil Analisa Sidik Ragam Pengujian Organoleptik Rasa 

ANOVA 

Rasa      

 
Sum of 

Squares 

D

f 

Mean Square F Sig. 

Between Groups 2.209 3 .736 4.925 .032 

Within Groups 1.196 8 .149 

Total 3.405 11  

 

Rasa 

Duncan 

 

 

KonsentrasiTepung_Tergu_Kelor 

 

 

N 

Subset for alpha = 0.05 

1 2 

88% Tepung Terigu : 12% Tepung 

Kelor 

 

3 

 

2.5467 

 

100% Tepung Terigu 3 2.7433 
 

92% Tepung Terigu : 8% Tepung Kelor 3 2.8900 
 

96% Tepung Terigu : 4% Tepung Kelor 
 

3 

  

3.6767 

Sig. 
 

.327 1.000 

Means for groups in homogeneous subsets are displayed. 
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Lampiran 24. Dokumentasi Kegiatan Penelitian 

 

 

Persiapan Bahan 

Baku sortasi dan 

pencucian 

 

 

Proses pengeringan 

dengan fluidizer bed 

dryer suhu 45°C 

 

 

Proses 

penghancuran 

dan 

pengayakan 

 

 

Tepung daun kelor 

       

Pembuatan mi basah 

 

 

Mi Basah Perlakuan A1 

 

 

Mi Basah Perlakuan 

A2 

 

Mi Basah 

Perlakuan A3 

 

 

Mi Basah Perlakuan 

A4 
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Uji organoleptik  

                    

Pengujian kadar air 
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Pengujian kadar abu 
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Pengujian kadar protein  
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Pengujian kadar serat kasar 

             

Pengujian kadar vitamin C 

 

 


